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IRPINIA
AGLIANICO

DENOMINATION

Irpinia Aglianico D.O.C.

GRAPE

(red grapes) Aglianico 100%

SOIL COMPOSITION

clay-calcareous

TRAINING SYSTEM

shoulder with guyot pruning system

PERIOD OF HARVEST

end of October

FERMENTATION

in stainless steel tanks at controlled temperature
AGEING

18 months in French oak barriques

ALCOHOL

13,5% vol

COLOR

deep ruby red

BOUQUET

scent of red fruits of the forest and black plums
PALATE

its tannins give a full bodied structure. It's well balanced
acidity leaves a sense of freshness and cleanliness in the mouth
SERVING TEMPERATURE

room temperature

FOOD PAIRINGS

excellent with soups, meat dishes, red meats, fresh and
mature cheeses
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Sensory analysis

Scent

Taste

Aroma




